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FOR  PAINLESS  PICNICS 


Picnicking"  may  be  one  of  the  words  most  people  can't  spell 


correctly,  as  a  popular  author  says,  but  nevertheless  it  is  a  word  well  and 
favorably  known. 

And  some  there  be  whose  memories  of  picnicking  include  aches 
and  pains  caused  by  eating  sandwiches  or  salads  or  cream-filled  cakes  left 
too  long  in  a  warm  atmosphere. 

"Moist  cooked  foods",  says  

at 


(name  of  specialist) 
"such  as  milk,   eggs,  meat,  or  fish,  are  excellent 


(name  of  institution' 
breeding  places  for  harmful  microorganisms,  including  those  that  cause 

serious  poisoning  without  making  the  food  smell  or  taste  spoiled.  Remember 
that  the  bacteria  which  infect  food  are  found  everywhere.     Give  them  a 
favorable  temperature  and  the  necessary  moisture  and  they  multiply  rapidly. 
They  seem  to  be  especially  partial  to  meat,   fish,  and  cream  fillings  for 
cakes  and  pies. " 

The  bacteria  that  infect  food  do  not  confine  themselves  to 
picnic  fare.     They  are  also  fond  of  left-overs,  says.  Left- 
overs of  meat  pies,  dishes  made  with  cream  sauce,  gravies,   custards,  boiled 
or  cream  salad  dressing  must  be  carefully  handled  and  should  be  used  promptly, 
In  general,  left-over  foods  should  be  transferred  promptly  from  the  dishes 
m  which  they  were  served  to  separate,  clean,  dry,  covered  dishes,  chilled 
as  quickly  as  possible,  and  kept  in  the  cold  storeroom  or  the  refrigerator. 
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"2—      (For  painless  picnics) 

In  hot  weather,  especially,  left-overs  of  perishable  foods 
should  be  boiled  or  thoroughly  heated  before  they  are  served  again.  "Warm- 
ing up"  such  foods  is  not  enough;  it  may  even  increase  the  danger  by  raising 
the  temperature  to  a  point  favorable  to  the  growth  of  microorganisms  but 
not  high  enough  to  destroy  them. 
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